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CHILE VERDE SAUCE 


2 Ibs. Diced/ Cooked Pork 

1 28 oz. Can Whole Tomatoes 

3 Fresh Jalapenos 

1 28 oz. Can Diced Green Chiles 
5 c. Water 

2 T. Salt 


Blend tomatoes, jalapenos, and garlic in blender. Place in pan with diced 
green chiles and water and bring to a boil. Add cooked port, reduce heat, 
cover and continue to cook for one hour, stirring occasionally. Gradually add 
thickening to desired thickness. 


Thickening: Approx. 1/4 c. vegetable oil and 1/3 c. white flour. Cook until 
golden brown (smells like popcorn). Let thickener cool slightly before adding 
to chile verde sauce. 


Serve as main dish with rice, beans and tortillas, or smother your favorite 
burritos or enchiladas with this sauce. It’s even great on eggs! 
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ENCHILADAS 


Sauce: 

1 c. Vegetable Oil 

1 Y. c. White Flour 

3/4 c. Chili Powder 

3 qts. water 

1/3 c. Granulated Beef Broth 
2 T. Garlic Powder 

2/3 T. Maseca 


Cook oil and flour in pan until lightly brown (will smell like popcorn). Add chili 
powder and remove from heat. Blend 3 cups of water, garlic powder and 
maseca and add to flour mixture. Stir beef broth into remaining water and 
gradually add to flour mixture. Cook over medium heat until thick. YIELD: 


APPROX. 3 QTS. 


Warm corn or flour tortillas, fill with beef or chicken recipes below, or cheese 
and onions, roll, place on a cookiesheet and smother with enchilada sauce 
and cheese. Bake in 350 degree oven for 15-20 minutes and serve with rice 
and beans. 
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REFRIED BEANS 


2 Ibs. Pinto Beans 
2 T. Lard 

2 T. Salt 

1 t. Chili Powder 
1 T. Fresh Cilantro 
2 Garlic Cloves 


Clean and thoroughly wash pinto beans and place in pot with enough water 
to cover completely. Bring to a boil, add lard and garlic and cover. Reduce 
heat and cook for 2 hours. Add salt, chili powder, and cilantro and cook for 
another one hour or until beans are tender. Remove enough liquid until level 
is just below beans and mash beans. Heat 2 T. lard in pan and place desired 
amount of beans in and fry until beans begin to stick to pan. 


(To make frijolitos charro, save some of the whole beans and juice before 
mashing.) 
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SPANISH RICE 


28 oz. Can Whole Tomatoes (undrained) 
2 Yellow Chiles 

2 T. Salt 

1 t. Granulated Garlic 

1 t. Onion Salt 

2 Ibs. Long Grain White Rice 

5 c. Water 


Soak rice in hot water for at least one hour, then drain and rinse thoroughly. 
Brown rice in 3 cups vegetable oil until light brown and drain oil from rice. Oil 
may be saved to use next time you cook rice if refrigerated. 


Blend remaining ingredients, except water, in blender and put in pan with 


water. Bring to boil and add rice. Continue to boil stirring occasionally for 
approximately 10 minutes. Be sure to stir thoroughly to keep spices 
distributed evenly in rice. After approximately 10 minutes, remove from heat, 
cover and let stand approximately 15 minutes. Fluff with fork and serve. 
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GROUND CHICKEN FOR TACOS OR ENCHILADAS 


1-8 lbs. Boneless/Skinless Chicken Breast 
12 c. Broth from Chicken or Water 

2 T. Garlic Powder 

1 T. Onion Salt 

1 T. Black Pepper 

2 Yellow Chiles 


Boil chicken, drain and save broth. Place remaining ingredients in blender 
with 3 cups of broth and blend thoroughly. 


When chicken has cooled, chop in processor or shred by hand and place in 
pan with blender sauce and remaining chicken broth. Boil approx. 5 minutes, 
season with salt to taste, drain and serve. 
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GROUND BEEF FOR TACOS OR ENCHILADAS 


1-5 Ibs. Ground Beef 

1 Y c. Tomato Sauce 

1 c. Water 

Y T. Cumin 

Y T. Salt 

Y T. Black Pepper 

1/4 T. Garlic Powder 

Y T. Onion Salt 

1 Yellow Chile (Microwave for 1 min.) 


Brown required beef and strain. Blend remaining ingredients in blender and 
add required amount to strained beef. Remaining sauce may be frozen or 
refrigerated for later use. 


SPICY CHICKEN FOR TACOS OR ENCHILADAS 


1-8 lbs. Boneless/Skinless Chicken Breast 

1 c. Canned Whole Peeled Tomatoes 

1 c. Chicken Broth (Save from boiling chicken) 
Y T. Crushed Red Chiles 

2-4 T. Vegetable Oil 

1 Yellow Chile 

1 Fresh Jalapeno 


Boil chicken and shred. Brown shredded chicken in vegetable until light 
golden brown, then add crushed red chiles and salt to taste. Blend chiles, 
chicken broth, and tomatoes until well blended. Add browned chicken and 
heat until hot. Serve on white corn or flour tortillas or in enchiladas or crisp 
taco shells. 

(Best served in soft, white corn tortillas, with diced tomatoes and shredded 
lettuce) 
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FAJITAS 


Marinade: 

3 c. Sprite 

1/4 c. Soy Sauce 

1/3 c. Lemon Juice 

Y t. Garlic Powder 

1 t. Schilling Fajita Seasoning 


Trim fat from beef steak or chicken breasts and tenderize with meat mallet. 
Blend marinate ingredients. Place meat in marinate in an air tight container 
and refrigerate overnight. Meat may be cooked on a grill or sauteed in a 
frying pan with strips of bell peppers and onions. 


Serve as a main dish or as tacos in corn or flour tortillas. 


108 
FRIJOLITOS CHARRO 


3 c. Cooked Pinto Beans with enough liquid to make soup consistence 
2 T. Diced Onions 

2 T. Pico De Gallo 

2 T. Diced Green Chiles 

2 T. Fresh Cilantro 


Place all ingredients in a pan and simmer for approximately 10 minutes. 
Serve hot with corn or flour tortillas. 


le 
MENUDO 


2 Ibs. Tripe 

2 28 oz. cans White Hominy 
1 T. Oregano Leaves 

1 T. Chili Powder 

Y t. Cayenne Pepper 

1/4 c. Diced Onion 

1 T. Salt 


Remove fat from tripe, cut in 1 inch squares and rinse thoroughly. Place tripe 
in pot and cover with water. Bring to boil, add remaining ingredients, and 
bring to a boil again. Reduce heat, cover, and cook until tripe is tender 
(approx. 2 hours). 


Serve with lemon wedge, diced onions, oregano leaves, and corn or flour 
tortillas. 
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LOS AMIGOS HOUSE SALSA 


1 28 oz. can Diced Tomatoes 
1 Yellow Chile 

1/4 slice Fresh Jalapeno 

Y t. Salt 

1/4 t. Granulated Garlic 


1 T. Diced Onion 
1 T. Fresh Cilantro 


Slice stems from yellow chile, then place all ingredients in blender and blend 
for approximately 10 seconds. (Placing yellow chile € jalapeno in top of 
blender ingredients will yield a slightly hotter sauce, for mild salsa, put 
chiles, onion, and cilantro in blender first). 


YIELD: APPROX. 1 QUART 


-13- 
PICO DE GALLO 


1 28 oz. Diced Tomatoes 

1 Medium Onion (Diced) 

1 T. Crushed Red Chiles 

1 t. Garlic Powder 

1/4 c. Louisiana Hot Sauce 
Y c. Water 

2 Fresh Jalapenos (Diced) 


Place all ingredients in a sauce pan and bring to a boil. Reduce heat and 
simmer approximately 15 minutes. 


YIELD: APPROX. 1 QUART 


-14- 
GUACAMOLE 


2-3 Ripe Haas Avocados 
Y t. Garlic Powder 

Y t. Onion Salt 

Y t. Diced Onion 

1 T. Fresh Diced Tomatoes 
1 T. Diced Green Chiles 


Peel and pit avocados. Mash pulp and stir in remaining ingredients. 
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BREAKFAST BURRITOS 

4 Eggs 

1/4 C. Shredded Cheese 

2 T. Pico de Gallo 


1/4 t. Salt 
1/4 t. Pepper 


Blend ingredients together and cook in 2 T. butter or margarine until eggs 
are cooked. Serve in corn or flour tortillas. 
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CHILE VERDE NACHOS 


Corn Chips 
Shredded Cheese 
Chile Verde Sauce 
Spanish Rice 


Place corn chips on a plate, sprinkle with shredded cheese and rice, smother 
with chile verde, and microwave on high for approx. 1 minute or until cheese 
is melted. Serve hot. 
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CHIMICHANGAS 
10" Flour Tortillas 
Your Favorite Burrito Stuffing 
Shredded Cheese 


Toothpicks 
Cooking Oil or Deep Fryer 


Fill tortillas with your favorite filling (beef, chicken, bean & cheese), fold in 
sides of tortilla and roll up. Secure with toothpicks and cook in hot oil or deep 
fryer until golden brown. Serve topped with guacamole, sourcream and salsa, 
or smother in chile verde or enchilada sauce and cheese. 
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QUESADILLAS 


Flour Tortillas 
Shredded Cheese, Beef or Chicken Filling 


Stuff tortillas with filling, fold in half and toast on both sides on flat grill until 
cheese is melted and crust is golden brown. 
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